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The audit took place in Northern Ireland from July 16 to July 29,2003. 

An opening meeting was held on July 16, 2003 in Belfast with the Central Competent 
Authority (CCA). At this meeting, the audit team c o n f i i e d  the objective and scope of 
the audit, the audit team's itinerary, and requested additional information needed to 
complete the audit of Northern Ireland's meat inspection system. 

The audit team was accompanied during the entire audit by a representative from the 
Department of Agriculture and Rural Development (DARD) and, when appropriate, 
representatives from the regional and local inspectiordestablishment offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was an enforcement audit to determine whether Northern Ireland would retain 
eligibility to continue exporting meat to the 1-Jnited States, The objective of the audit was 
to evaluate the performance of the CCA with respect to controls over meat 
producinglstorage establishments certified by the CCA as eligible to export meat 
products to the United States. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
two regional inspection offices, three laboratories performing analytical testing on U.S. - 
destined product, one swine slaughter establishment, and one cold storage facility. 
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3. PROTOCOL 

DARD in Belfast 

South Region 
Establishment level 

3 
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This on-site audit was conducted in four parts. One part involved visits with CC.4 and 
the Food Standards Agency (FSA) officials to discuss oversight programs and practices, 
including enforcement activities. The second part involved an audit of a selection of 
records in the country's inspection headquarters and regional offices. The third part 
involved on-site visits to two establishments: one sm-ine slaughter establishment and one 
cold storage facility. The fourth part involved visits to three government laboratories. 
The DARD Food Microbiology Food Science Division was conducting analyses of field 



samples for the presence of Salmonella. The DA4RD Food Senices Division, Food 
Chemistry Analytical Unit and D-ARD Veterinary Semices Division, Chemical Senices 
Department Laboratories m-ere conducting anal:, ses of field samples for Northern 
Ireland's national residue control program. 

Generic E, coli sampling was being conducted by a private laboratory in England 
accredited by the United Kingdom Accreditation Senice. This laboratory was not 
included in this audit. 

Program effectiveness determinations of Northern Ireland's inspection system focused on 
five areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures, (2) animal disease controls, (3) slaughter1 
processing controls, including the implementation and operation of HACCP program and 
a testing program for generic E. coli, (4) residue controls, and ( 5 )  enforcement controls, 
including a testing program for Salmonella. Northern Ireland's inspection system was 
assessed by evaluating these five risk areas. 

During all on-site establishment visits, the audit team evaluated the nature, extent and 
degree to which findings impacted on food safety and public health. The audit team also 
assessed how meat inspection services are carried out by Northern Ireland and 
determined if establishment and inspection system controls were in place to ensure the 
production and distribution of meat products as imports into the United States are safe, 
unadulterated and properly labeled. 

At the opening meeting, the audit team explained to the CCA that their inspection system 
would be audited in accordance with three areas of focus. First, under provisions of the 
VEA, the FSIS audit team would audit Northern Ireland's meat inspection system against 
European Community (EC) Directive 641433 of June 1964; EC Directive 96/22 of April 
1996; and EC Directive 96/23 of April 1996. These directives have been declared 
equivalent by FSIS under the VEA. 

Second, in areas not covered by these directives, the audit team would audit against FSIS 
requirements. FSIS requirements include daily inspection in all certified establishments, 
humane handling and slaughter of animals, the handling and disposal of inedible and 
condemned materials, species verification testing, requirements for HACCP, SSOP, 
testing for generic E. coli and Salmonella, and government oversight/enforcement. 

Third, the audit team would audit against any equivalence determinations that have been 
made by FSIS for Northern Ireland under provisions of the WTO Sanitary and 
Phytosanitary Agreement. Accordingly, DARD had previously advised FSIS that they 
have adopted the FSIS regulatory requirements for HACCP and SSOP programs and 
Salmonella/generic E. coli laboratory testing. 

4. LEGAL BASIS FOR THE AUDIT 

The audit --as undertaken under the specific provisions of U.S. lau-s and regulations, in 
particular: 



The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 
The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). v\-hch include the 
U.S. import requirements listed in 9 CFR 327 and the Pathogen ReductiodK4CCP 
and SSOP regulations. 

In addition, compliance with the following European Community Directives was also 
assessed: 

Council Directive 641433lEEC of June 1964 entitled Health Problems Affecting Intra- 
Community Trade in Fresh Meat 
Council Directive 96123EC of 29 April 1996 entitled Measures to Monitor Certain 
Substances and Residues Thereof in Live Animals and Animal Products 
Council Directive 96/22/EC of 29 April 1996 entitled Prohibition on the Use in 
Stockfarming of Certain Substances Having a Hormonal or Thyrostatic Action and of 
B-agonists 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http://www.fsis.usda.gov/OPPDEIFARlindex.htm 

In May 2000, FSIS reviewed the only certified establishment and rated it as 
acceptablehe-review by FSIS. The following deficiencies were identified: 

Inadequate pre-operational sanitation, which included: Many plastic trays used for 
edible product were in need of repair or replacement; some metal bins used for 
holding edible product were damaged; A conveyor belt for bones positioned 
directly above exposed product was in poor condition, and the stainless steel 
guard beneath the conveyor belt would not completely protect the exposed 
product below; and black debris on the majority of cutting boards and stainless 
steel product-contact surfaces. 
Documentation of operational sanitation activities needed improvement. 
Inadequate handling results and corrective actions taken regarding water 
potability testing. 
No documentation for HACCP pre-shipment review. 

In November 200 1 ' no establishments were certified for export to the United States at the 
time of this audit. The audit was limited to visits to laboratories conducting residue and 
microbiology testing of meat products destined for the United States. The following 
deficiencies were identified: 

No intra-laboratory check samples being performed in the hormone section of the 
Veterinary Services Laboratory. 
There were insufficient turnaround times in the Food Chemistry Analytical Unit 
Laboratory regarding obtaining results for chlorinated hydrocarbons and 
organophosphates. 
Expired standards were being used in the Food Chemistq- Analytical Unit 
Laboratory. 



In August 2002, no establishments were certified for export to the United States at the 
time of this audit. At the request of DARD, FSIS conducted a special audit consisting 
solely of reviewing establishment UK 9014. m-hich uas  not certified to export to the 
United States. During the previous h - o  FSIS audits. UK 9014 was rated as acceptableire- 
review in May 2000 and was delisted by DARD immediately prior to the November 2001 
audit. The following deficiencies mere identified during the August 2002 audit: 

SSOP documents did not accurately reflect the conditions of the establishment. 
SSOP documents were not descriptive enough for some deficiencies and did not 
include preventive measures. 
HACCP plan and implementation did not contain some of the requirements for 
verification, corrective action, and pre-shipment review. 
Inadequate maintenance of doors to out side premises, rusty fan over boning table, 
and a conveyor belt in poor condition. 
Inedible product was not denatured and properly stored. 
No timely response to correct the deficiencies by establishment personnel. 
Enforcement controls by inspection service did not meet FSIS requirements. 

6. MAIN FINDINGS 

6.1. Legislation 

The audit team was informed that the relevant EC Directives, determined equivalent 
under the VEA, had been transposed into Northern Ireland's legislation. 

6.2. Government Oversight 

Northern Ireland's meat inspection system is primarily administered by the Veterinary 
Service Group, an agency within DARD. In addition, the Northern Ireland meat 
inspection system is under the auspices of the FSA, an agency within the United 
Kingdom's parliament, which was established in 2000 to provide food safety oversight 
for both Great Britain and Northern Ireland. FSA has an office in Belfast and works 
closely with DARD. 

The responsibility of government oversight relative to meat exports to the United States 
is shared with two other agencies within DARD with regard to residues and food safety 
policy. These are Science Service Group and Central Policy Group. 

The Veterinary Service Group employs approximately 137 veterinarians. 145 meat 
inspectors and 204 animal health and welfare inspectors to carry out the responsibility of 
its domestic and export meat inspection programs including related enforcement 
activities. All inspection personnel assigned to establishments certified to export meat to 
the United States are full-time government employees receiving no remuneration from 
either industry or establishment personnel. Inspection personnel cannot attain outside 
employment. 



6.2.1 CCA Control Systems 

The Veterinary Service is headed b> a Chief Veterinary Officer (CVO) and nvo Deputy 
CVOs. Together, with the assistance of several veterinary staff officers assigned to 
headquarters, they provide direct oversight of two regional offices (North Regional 
Office and South Regional Office). Relative to meat exports to the United States. each 
regional office is headed by a supen-isory divisional veterinary officer (circuit 
supenisor). who provides direct authority over official veterinarians and inspectors 
assigned to establishments certified to export meat to the United States. The Veterinary 
Senrice also has authority over live animal matters in Northern Ireland relati\ e to 
movement controls and livestock diseases. 

6.2.2 Ultimate Control And Supervision 

The senior Official Veterinary Surgeon (OVS) has the authority to cease the 
establishment's production operations any time the wholesomeness and safety of the 
product is jeopardized. He/she reports directly to their circuit sspenisor and co~su!ts a!! 
decisions regarding enforcement activities. The decision as to whether the establishment 
is failing to meet U.S. import requirements and the recommendation that it should be 
delisted is a combined effort of the OVS, regional supervisor, and headquarters' officials. 
The CVO will make the ultimate decision and will advise FSA authorities. 

The senior OVS has direct supervision over all other inspection personnel assigned to 
certified establishments. This would include supervision over veterinary officers, senior 
meat inspector, and meat inspectors. For the two establishments certified to export meat 
to the United States, the Veterinary Service Group has placed a sufficient number of 
official inspection personnel to adequately carry out the U.S. import requirements. 

6.2.3 Assignment of Competent, Qualified Inspection Personnel 

All inspection personnel assigned to certified establishments undergo induction training 
as well as participate in on-the-job practical training under the supervision of experienced 
veterinarians. Continual training is provided for all inspection personnel as needed. The 
Veterinary Senice Training Branch maintains individual training records of inspection 
personnel. 

The majority of the meat inspectors have received the meat hygiene inspector's diploma 
from the Royal College of Veterinary Surgeons. All official veterinarians are qualified 
veterinarians who have obtained their college veterinary degree. 

6.2.4 Authority and Responsibility to Enforce the Laws 

Veterinary officers and meat inspectors are authorized to enforce EU legislation and U.S. 
import requirements including animal health and u-elfare. control of animal disease, 
veterinary medicines, and the production of safe foods of animal origin. Through legal 
process in the courts. DARD, with the assistance of FSA. has the authoric to suspend 
and delist certified establishments to prevent the export of unsafe meat to the United 
States. 



6.2.5 Adequate Administrative and Technical Support 

During this audit. the FSIS audit team determined that the CCA has administrative and 
technical support to operate Northern Ireland's meat inspection system and has resources 
and the capability to support a third-party audit. DARD demonstrated an adequate 
amount of supenisory o\-ersight to ensure compliance n-ith U.S. import requirements. 

6.3 Headquarters Audit 

The audit team conducted a review of Northern Ireland meat inspection system 
documents at DARD headquarters in Belfast. In addition, the audit team reviewed meat 
inspection records at the two DARD regional offices, the two certified establishments and 
the three government laboratories. The records' review focused primarily on food safety 
controls relative to meat exports to the United States. This included the following: 

Internal audit reports. 
Supervisory visits to establishments that were certified to export to the U.S. 
Training records for inspectors and laboratory personnel. 
Applicable laws and implementation documents such as regulations, notices, 
directives and guidelines. 
Sampling and laboratory analyses for residues and Salmonella. 
Sanitation, slaughter and processing inspection procedures and standards. 
Export product inspection and control including export certificates. 
Enforcement records including examples corrective action reports, consumer 
complaints, recalls, seizure and control of noncompliant product, and 
withholding, suspending, withdrawing inspection services from or delisting an 
establishment that is certified to export meat products to the United States. 

The following concerns arose as a result the examination of these documents: 

Control numbers of official export health certificates were not assigned and 
centrally controlled by the CCA. Instead, the establishment OVS assigned a 
unique number to each health certificate. DARD agreed to modify their health 
certificate program relative to exports to the United States by assigning control 
numbers from headquarters. 
The laboratory testing method for Salmonella was a method that had not been 
submitted to FSIS for an equivalence judgment. The CCA submitted this method 
to FSIS for equivalence judgment at the closing meeting. FSIS advised the CCA 
to immediately implement and use the FSIS testing method for Salmonella while 
the alternative method is being reviewed. 

6.3.1 Audit of Regional and Local Inspection Sites 

Regional Offices 

The FSIS audit team reviewed Northern Ireland's meat inspection records at DARD's two 
regional offices; the h'orth Regional Office in Coleraine and the South Regional Office in 



Neu-ry. The audit team inteniewed the Circuit Supen-isor of the Korth office and the 
Circuit Supen isor of the South office. 

The purpose of the inten-iews was to review the meat inspection records and determine 
the level of government oversight and control provided by the regional offices relative to 
the certified establishments. 

The audit team concluded that: 

All relevant regulations, notices, and other inspection documents and records 
were adequately disseminated from headquarters through the regional offices to 
the two certified establishments (local inspection sites). This was accomplished 
by both hard copy and emails. 
Copies of all relevant regulations, notices, and other inspection documents and 
records were maintained at the regional offices. 
Both circuit supervisors were knowledgeable of U.S. import requirements relative 
to the two certified estabiishenrs producing or exporting mear ro fne Unired 
States. 
Both regional offices demonstrated adequate administrative assistance to ensure 
that official inspection personnel were assigned to the two certified 
establishments. 

Local Inspection Sites (Certified Establishments) 

The FSIS audit team reviewed Northern Ireland's meat inspection records maintained at 
the local inspection sites certified to produce or export meat to the United States. In 
addition, the audit team interviewed the senior veterinarians (OVS) at each establishment 
and their inspection teams, u-hich consisted of veterinary officers, senior meat inspectors 
and meat inspectors. 

The audit team concluded that: 

All relevant regulations, notices, and other inspection documents and records 
were adequately disseminated from headquarters through the regional offices to 
the two local inspection sites). This was accomplished by both hard copy and 
emails. 
Inspection personnel demonstrated adequate knowledge of inspection 
requirements relative to the export and distribution of meat to the United States. 

7. ESTABLISHMENT AUDITS 

The FSIS audit team visited a total of two establishments; one was a swine slaughter 
establishment and the other was a cold storage facility. No establishments were delisted 
by DARD and no establishments received a notice of intent to delist (NOID) from 
DARD. 

Specific deficiencies are noted on the attached individual establishment reports. 



8. RESIDUE AND hIICROBIOLOGY LABOR4TORY AUDITS 

During the laboratoq- audits, emphasis was placed on the application of procedures and 
standards that are equivalent to U.S. requirements. 

Residue laboratory audits focus on sample handling, sampling frequency, timely analj-sis 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check 
samples, and quality assurance programs, including standards books and corrective 
actions. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check samples. If private laboratories are used to test U.S. samples, the audit team 
evaluated compliance with the criteria established for the use of private laboratories 
under the PRMACCP requirements. 

The slaughter certified establishment uses a private laboratory in England to perform 
testing for generic E. coli. This laboratory was not reviewed by the audit team. 

The following laboratories were reviewed: 

The DARD Food Science Division, Chemistry Analytical Unit is a government 
laboratory located in Belfast (Newforge), which conducts analyses of field 
samples for Korthern Ireland's national residue program. This laboratory has 
received I S 0  Standard 17025 accreditation. 
The DARD Veterinary Services Division Laboratory is a government laboratory 
located in Belfast (Stormont), which conducts analyses of field samples for 
Northern Ireland's national residue program. This laboratory is undergoing the 
process to receive I S 0  Standard 17025 accreditation 
The DARD Food Science Division, Microbiology Division Unit is a government 
laboratory located in Belfast (Newforge), which conducts analyses of field 
samples for the presence of Salmonella. 

The findings at the DARD Food Chemistry Analytical Unit laboratory and DARD Food 
Microbiology Food Science Division laboratory will be discussed in Section 12 (Residue 
Controls). No deficiencies were noted in the DARD Veterinary Services Division 
Laboratory. 

9. SANITATION CONTROLS 

As previously stated. the FSIS audit team focuses on five areas of risk to assess an 
exporting country's meat inspection system The first of these risk areas that the audit 
team reviewed was Sanitation Controls. 

Except at noted below. Northern Ireland's inspection system had controls in place for 
SSOP programs, all aspects of facility and equipment sanitation, the preyention of actual 



or potential instances of product cross-contamination. good personal hygiene and 
practices, and good product handling and storage practices. 

In addition. Northern Ireland's inspection system had controls in place for uater 
potability records. chlorination procedures, back-siphonage prevention. separation of 
operations, temperature control, work space, ventilation. ante-mortem facilities. welfare 
facilities, and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the U.S. domestic inspection 
program. The SSOP in the both establishments were found to meet the basic FSIS 
regulatory requirements, with the following deficiencies. 

In the slaughter establishment, the inspection officials were monitoring/verifying 
the adequacy and effectiveness cjf the pre-operations! sanitation once a week md 
operational sanitation twice a week. This frequency does not meet FSIS 
requirements. DARD officials indicated that they would immediately comply 
with this FSIS requirement. 

9.2 EC Directive 641433 

In all establishments, the provisions of EC Directive 641433 were effectively 
implemented. Specific deficiencies, if applicable, are noted in the attached individual 
establishment reports. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS audit team reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, and procedures for sanitary handling of returned and 
reconditioned product. The audit team determined that Northern Ireland's inspection 
system had adequate controls in place. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. APHIS continues to have import restrictions on beef products from 
Northern Ireland due to the presence of BSE, and special import restrictions on pork 
products regarding Rinderpest and Swine Vesicular Disease. 

1 1. SLAUGHTERIPROCESSNG CONTROLS 

The third of the five risk areas that the FSIS audit team reviewed was Slaughter1 
Processing Controls. The controls include the following areas: ante-mortem inspection 
procedures, ante-mortem disposition, humane handling and humane slaughter, post- 
mortem inspection procedures, post-mortem disposition, ingredients identification. 
control of restricted ingredients, formulations, processing schedules, equipment and 
records. 



The controls also include the impIementation of HACCP systems in all establishments 
and implementation of a testing program for generic E. coli in slaughter establishments. 

1 1.1 Humane Handling and Humane Slaughter 

No deficiencies were noted. 

1 1.2 HACCP Implementation 

Non-cold storage establishments certified to export meat products to the United States are 
required to have adequately developed and implemented a HACCP program. The 
HACCP program was evaluated according to the criteria employed in the U.S. domestic 
inspection program. 

During this audit, the one establishment that was required to meet the HACCP programs 
requirements had adequately implemented the HACCP requirements. 

1 1.3 Testing for Generic E. coli 

Northern Ireland has adopted the FSIS regulatory requirements for testing generic E. coli. 

Only one of the two establishments audited was required to meet the basic FSIS 
regulatory requirements for testing for generic E. coli and was evaluated according to the 
criteria employed in the U.S. domestic inspection program. 

FSIS findings concluded that testing for generic E. coli was properly conducted in the 
one establishment (swine slaughter) with the following exception: 

The sequence of swine carcass sponging for generic E. coli was not being 
followed as required: ham, belly and jowl. Instead, the sequence being used was 
belly, ham and jowl. Accordingly, FSIS Directive 5000.1, Attachment 1, and 9 
CFR 3 10.25(a)(2)(ii)(c) were not adequately met. This deficiency was the result 
of a misunderstanding of the E. coli sample collection requirements due to 
referencing a different FSIS document. Establishment officials took corrective 
action immediately. 

1 1.4 Testing for Listeria monocytogenes 

Both establishments audited were not producing ready-to-eat products for export to the 
United States and therefore were not required to meet the FSIS requirements for Listerin 
monocytogenes testing. 

1 1.5 EC Directive 64/43 3 

In both establishments, the provisions of EC Directive 641433 were effectively 
implemented. 



12. RESIDUE COXTROLS 

The fourth of the five risk areas that the FSIS audit team reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis. data reporting, 
tissue matrices for analysis. equipment operation and printouts. minimum detection 
levels, recoveq frequency. percent recoveries, and corrective actions. 

In the DARD Food Chemistry Analytical Unit laboratory, the following deficiencies were 
noted: 

Turnaround times of test results for chlorinated hydrocarbons and 
organophosphates ranged between 25 to 40 days. 
Documentation of corrective actions was provided, but there was very little 
formal written description of actions to be taken in the event that an analyst's 
performance did not meet expected standards for chlorinated hydrocarbons, 
organophosphates and trace elements. 

These were repeat deficiencies from the last laboratory audit, which occurred in 2000. 
Current laboratory records had shown no residue violations and no deviation in 
proficiency testing. 

No deficiencies were noted at the DARD Veterinary Services Division. 

Northern Ireland's National Residue Control Program for 2003 was being followed as 
scheduled. 

The findings of DARD Food Microbiology Food Science Division laboratory will be 
discussed in Section 13 (Enforcement Controls). 

12.1 EC Directive 96/22 

In the DARD Food Chemistry Analytical Unit laboratory and the DARD Veterinary 
Services Division Laboratory, the provisions of EC Directive 96/22 were effectively 
implemented. 

12.2 EC Directive 96/23 

In the DARD Food Chemistry Analytical Unit laboratory and the DARD Veterinary 
Services Division Laboratory, the provisions of EC Directive 96/23 were effectively 
implemented. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS audit team reviewed was Enforcement 
Controls. These controls include the enforcement of inspection requirements and the 
testing program for Salmonella. 



13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in both certified establishments. 

13.2 Testing for Salmonella 

One of the two establishments audited was required to meet the basic FSIS regulatory 
requirements for Salmonella testing and was evaluated according to the criteria employed 
in the U.S. domestic inspection program. The follow-ing deficiencies were noted: 

The sequence of swine carcass sponging for Salmonella was not being followed 
as required: ham, belly and jowl. Instead, the sequence being used was belly, ham 
and jowl. Accordingly, FSIS Directive 5000.1, Attachment 1, and 9 CFR 
3 10.25(a)(2)(ii)(c) were not adequately met. This deficiency was the result of a 
misunderstanding of the Salmonella sample collection requirements due to 
referencing a different FSIS document. DARD inspection officials took 
corrective action immediate: ji. 

Northern Ireland had initially advised FSIS that it had adopted the FSIS 
laboratory testing methods for Salmonella. However, DARD had changed the 
laboratory testing method without submitting it to FSIS for equivalence review. 
DARD submitted the alternative method to FSIS for equivalence determination. 

13.3 Species Verification 

Species verification was being conducted in those establishments in which it was 
required. 

13.4 Monthly Reviews 

During this audit, it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples; disposition of dead, dying, 
diseased or disabled animals; shipment security, including shipment between 
establishments; and prevention of commingling of product intended for export to the 
United States with product intended for the domestic market. 

In addition, controls were in place for the importation of only eligible livestock from 
other countries, i.e., only from eligible third countries and certified establishments within 
those countries, and the importation of only eligible meat products from other counties 
for further processing. 

Lastly, adequate controls were found to be in place for security items, shipment security. 
and products entering the establishments from outside sources. 



A closing meeting was held on July 29,2003, in Belfast with the CCA. At this meeting, 
the primary findings and conclusions from the audit were presented by the audit team. 

The CCA understood and accepted the findings 

Mr. Steven McDennott 
Audit Team Leader 
Office of International Affairs 



15. ATTACHMENTS TO THE AUDIT REPORT 

Individual Foreign Laboratory Review forms 
Individual Foreign Establishment Audit Checklists 
Foreign Country Response to Draft Final Audit Report 
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Turnaround tunes for chlorinated hydrocarbons and organophosphates ranged between 25 to 40 days. 

Documentation of corrective actions was provided, but there was very little formal written description of actions 

to be taken in the event that an analyst's performance did not meet expected standards for chlorinated 

hydrocarbons, organophosphates and trace elements. 

These were repeated deficiencies from the last laboratory audit. Laboratory records had shown no residue 

violations and no deviation in proficiency testing. 
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Food Safety and I n s ~ e d t o n  S e r v t z  

Foreign Establishment Audit Checklist 

Interfrigo Ltd 
Steeple Industrial Estate, Steeple Road 

, Northern Ireland 
6 TYPEOC AUDm 

1 I I' 
- . . . , - - , , 

P l a c e  an X in t he  Audit Resul ts  block t o  i n d i c a t e  noncompl iance with r e q u i r e m e n t s .  Use  0 if n o t  applicable. 

10. Implementation of SSOP's, including monitorina of ~m~ lemen ta t~on  1 ( 36. E v r t  1 

Part A -Sanitation Standard Operating Procedures (SSOP) 
Basic Requuements ~esulls I 

7 Written SSOP I 
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Part D - Continued 1 ~ d ~ t  
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33. Scheduled Sample i 
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34 Speces Testlng 

35 Restdue 0 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

13. Daily records document ttem 10, 11 and 12 above. 1 1 39. Establishment ConstructtoniMaintenance 
I 
I 

I 

I 1 
Part B -Hazard Analysis and Criticd Control 40 Light 

Point (HACCP) Syskms -Basic Requirements 
41 Venttlatlon 

12 Correcttveactlon when the SSOPs have faled to prewnt dtrect 
product cortammatlm or aduterat~on 38 Establishment Gromds and P s t  Control 

- ,  , ,< 1 
19 Venficatton and valldatlon of HACCP plan (O) 48 Condemned Producl Control 1 

14 Developed a d  implemented a wntten HACCP plan 

0 20. Coriective action written in HACCP plan. 

21 Reassessed adequacy of the HACCP plan. I 0  
Part F - Inspection Requirements 
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___i__ 
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1 - 
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42 Piumbtng and Sewage 

43 Water Supply 

L 
- 

44 Dressng RoomsAavatones 

45 Equtpment and Utens~ls 

15 Contents of the HACCP llst the food safety hazards, cnttcal control 
potnts cnttcal l~mits procedures correctwe acttons -- 

16 Records docurnenfmg ~rnpkrnentat~on and monrtormg of the 
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FSIS- 5000-6 (04/04i2002) 

0 1 47 Ernolovee Hvotene 



FSIS 5033-6 (0413412232j Page 2 cf 2 

60. Observa!ion of !he Establshnent 

Establishment X X 9 0 2 S  Date 07/21/03 

- - -  

61 NAME OF AUDITOR 

Dr Faiz R Choudry, DVM 
/ ' / 

I 



Urlced States Department cf Ag i raaure  
Fog3 Safety 2 n d  l nspea13n  Servrce 

Foreign Establishment Audit Checklist 
1. ESTA,BLIWIuAENT NAME N D  LOCATION 2 AUDIT DATE 3 ESTABLISHMENT 1!O 4 N4bAE OF COLINTZY 

Gramplan Country Foods LTD I 07/18/03 UK9052 Northern Ireland 
70 Moleswor?h Road, Co Tyrone BT80 8PJ 5 NAME OFAUDITOR(S) 6 TYPEOFAUDF 

I 

Place an X in t h e  Audit Results b lock t o  indicate noncompliance with requirements. U s e  0 if n o t  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) 1 I Part D - Continued 

Basic Requirements / Resdts 1 Economic Sampling 

7 .  Wntten SSOP I 33. Scheduled Sample 

I 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

6 Records cbcurnentlng implementation. 

10. l rn~lernentat~on of SSOP's. includina rnonitorina of imolementation. / X 1 36. E V o d  1 

34. Speces Testmg 

11. Mamtenance and evaluat~on of the effectiveness of SOP 'S .  1 1 37. lmpoti 1 

9. Slgned and dated SSOP, by on-site oroverall authority. 35. Res~due 

-- I 

12 Correctlve actlon when the SSOPs have faled to prevent d~rect 
product cortamlnatim or aduterat~on 38 Establ~shment Grotnds and Pest Control 

13. Daily records document item 10. 11 and 12 above. 39. Establ~shrnent Construction/Maintenance 

Part B -Hazard Analysis and Critical Control 40. Light 

Point (HACCP) Systems -Basic Requirements 
41. Ventilation 

14. Developed a d  implemented a written HACCP plan. 

15. Contents of the HACCP list the food safety hazards, crit~cal control 42. Plumbing and Sewage 
points, critical Irnits, procedures, corrective actions. 

pp 

16. Records documenting impkmentation and mnitonng of the 43. Water Supply 

HACCP plan. 1 44. Dressng Roomshavatories 

17. The HACCP plan IS signed and dated b 

- 

19 Verification and val~dat~on of HACCP plan 
48 Condemned Product Control 
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Part F - Inspection Requirements 
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22 Records docurnent~ng the wntten HACCP plan, monltonng of the 
49 Government Staff~ng 

cr~ t~ca l  control polnts, dates and times of spec~f ic event occurrences 

Part C -Economic I Vbbolesomeness 50 Dally Inspectton Coverage 

28 Sample ColkctionlAnalys~s x 
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FSIS- 5000-6 (04104!2002) 
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FSlS 5000-6  (04/04/2002) Page 2 of 2 
- 

60. Observation of the Establtshment 

Establishment i! UK9052 Dated 07/18/03 

10. The DARDNI inspection officials were monitoringlveriijiing the adequacy and effectiveness of the pre-operational 
once a week and operational twice a week. GONI officials indicated that they would conduct pre-operational and 
operational sanitation daily. 

28. The sequence of swine carcass sponging for generic E. coli was not being followed as required: ham, belly and jowl. 
Instead, the sequence being used was belly, ham and jowl. FSIS Directive 5000.1, Attachment 1, and 9 CFR 3 10.25 
(a) (2) (ii)(c) were not adequately met. This deficiency was the result of a misunderstanding of the E. coli sample 
collection requirements due to referencing a different FSIS document. Establishment officials took corrective action 
immediately. 

58. The sequence of swine carcass sponging for Salmonella was not being followed as required: ham, belly and jowl. 
Instead, the sequence being used was belly, ham and jowl. FSIS Directive 5000.1, Attachment 1, and 9 CFR 3 10.25 
(a) (2) (ii)(c) were not adequately met. This deficiency was the result of a misunderstanding of the Salmonella 
sample collection requirements due to referencing a different FSIS document. GONI inspection officials took 
corrective action immediately. 

- 

61 NAME OF AUDITOR 

Dr Faiz R Choudry, DVM I 



Department of Agriculture 
and Rural Development 

VETERINARY SERVICE 

1 

I! Thank you for dxc cam of the draft find audit mpurt reccivcd 3M Novsrnbm 2003. 1 
attach my corn.ments on tho findings conmind in thc rcpon m d  an outline of d1c: 
corrcctiva nctions taken to addrms the non-compliruroes identified. 

J welcarne thc overall finding that Northorn Trcl~nd's food ~agulatory system is 
~noeting thc U,S, jmport r~quirements and instituting adequate c0n1,ml~ to ensure fhe 
cxport of  sat^, wholesome and accurately labeled pork products to thc United States. 
Achieving this pcrsiiive conclusion was gmtly msistcd by the p~fcssional and 
courteous ntljhrde displayed by the FSlS auditors and by fha klcphonc coofercnces 
whicIi we hcld 186t yew. 

1 would wclcoac the opporhr~uty to participate in mathcr such confmncc prior to 
our next audit Jator Lhis ycar. This would givc my officinl t I l c  opportunity to clarify 
nny points which may arise in the new edition of FSIS Dilectjvm 5000.1 wbjcl~ I 
received reccntly. 

Yours sinccrcly, 

R M Houston 
Cblef Votun'nzry Officer 

SntJy Stratmocn 
Director, Iiltcrnational Equivalcnec StaB 
Offkc nf  lhtarn~riohal Affairs 
Food Snfcty and Inspection Service 
United Strrtcs Department o f  Agriculture 
1400 Independence Avcnuc, SW 
Snwtlt Building 
WASHXNCTON, DC 
2O25K3 70 0- 

Dundonald HQLISQ, Upper Newtownards Road, Belfast E T A  3 5 8  

Telephone (028) 90 Fax (028) 90 

Websiie: www.d~rdni.gov.uk 



Food Safety and Inspection Service, United Statcs Department of 
Agriculture audit of Northarn Ireland's mczct inspection s y ~ t o m  

Audit carried owt I 6" tu togth Jrxly 2003 

Comments on draft final audlt report 

Headquadem Audit 
Cnntrd numbera o f  offkin1 export health ccrtificnto 
Control numbers o f  official export health ccrtifiaata were xrot assigned m d  cmlrally 
controlled by UIC CCA. ?omad, the cstablishmmt OVS assigned a uoique number to 

each health ccrtifit~te. 
Certificates me now producod and cfficial!y numbered at DARD Hwdquartcr~ and 
~Icaatd  in batches of 25 to the OficjRL tretarinarjern at a USDA export cshbfishmant. 

Thc Inbarafory hating mtthnd for Safrnohella 
Northern Lrelud had initially adopted the FSIS reylxtory requirements for 
Salrnmslla bsthg but ohmgcd the method without submitting i t  to FSlS for 
equivalcncc review. 
nlc laborarory testing method. NFI I ,  util is~d by the Northern lseland government 
labor~toty fir the timu o f  this sudit wa rlrc a w o  &A llas bccn used to test oficial  
CISDA SdmaneJIa snrnplcs for several years. It hd bccn ~ r l d i t d  by FSIS officials on 
at lcast thrce previous occasions. Thc mcthod is UKnS nccreditad to thc fntmnafi~bd 
Stmdnrd IS0 17025 

Information on the NF1 1 metlwdology was supplied to t(lc Audit t a m  fir 
consideration by FSIS. I f  this methodology requi~cs FS[S equidcncc c l a t ~ i n a t l a n .  
nn appropriate compmtivc study can be underiaksn it1 accordance w 4 J x  FSJS 
mquircments. DATU) Science Service am hs,ppy to work with FSIS technical staff to 
achieve thjs, if th is i s  required. 

DARP Soioncc Rorvrco lmva no t  implcmcrztcd thc citod FSIS mcthodolop;y in 
Nortlrarn IroIand following the nudit, R E  they have cxpericnccd difiarrlties in sourcing 
the culhurr. media constituents designated b y  thcm. This is still being explorcd md 
thercforc we have continrlcd tr, employ thc NF 11 U U S  accredited rncthd until tkc 
media ~cquisitian problem is rc.scrlved or tlte equivnlanca dctarminalion is mlcd on. 

As an dternstivc, for immediate or futurc usc, DARD Scjtnce Service could cmploy 
mother UIUS-acct.edl ted SalrnonelIs Tcst Proccdurc, NF 10, which is more 
conventional. I bave endoscd a copy of the ptoiocol for FSIS examination. This 
rncthod is cwsnf ly  being further validated by tlm Intcrmtjonal Organisntion for 
Standardisntioll, u~dex upgraded standard IS0 6579 (2002) and tl7c resdta of this 
shosId he known a1 lhc lime of tJlc ttcxt Accredihtion visit in 2004. 



Eshhlishments Audits 
Preqncncy o f  Pre-aporntional and opcrntiona), hygiene drtckr. 
The auditors notcd that the iuspection nfficids w e  rnonjto~inglvc~iPyjn tbe 
adequtcy ~ n d  cffccti~cnew o f  pre-opcmionnl hygiene smihtinn once a week and 
operational hygjent twice a woe]<, 
The Inspection offxials monitor/vcrify the adequacy and effcctivencss of prc- 
opernfiaml hygiene saaitation on a randomly selected pan of the establishmcnt daily, 
enwring that the mtire establishmcnt rtcaivos o pre-operalional chcck at !cast once 
each woek. 
Daily opcrstional hygiene chch are now camed out. 

'Twtin~ for Generic E.coli 
The , P ~ ~ U B ~ C B  ~ f s w f n e  spongingfir generic R CON war not beingfollowed: ham, 
heqy  and,;ow/. 
The auditors noted rhat sampCrtlg was being rmrlsd or4t in the ordcr hcily, ham and 
]ON rather rhan that indicated in PSIS Duectiw 5000 1 
7his proccdurt was corrected immediately. The FS15 rccognised thnr Lhc c m r  wns 
due tn a misundwstmding resulting from the Northern Irelmd oficia!s using an 
official FSTS training doculncnt that WAS incorrect. 

I 

Testing f o r  Swlmonclln 
The sequencs ofxwine sponging,for Salrnoncllrc was nor b e i v  fojlowed a rcqirired: 
ham, belly andjowl. 
The auditors noted thal sampling wus being curried out in the ordcr be&, /lorn and 

jowl rather rhan ffzrrl indicated in FSIS D i r ~ c r f v ~  5000.1, 
This pmcadurt was corredad immediately. The FSlS recognised that the m r  was 
due to a misundcrrtsnding resulting fmm the Notthcrn I ~ l m r d  officials using nn 
official FSlS training clocument that W M  incarrccc. 

Turnamund timca 
77zc auditors fioted rhat &he turnarclundfirnc.r. qf r~sf  rcstrlts for chlorinated 
hydocarbom an J ovgnnophn rphnter ranged he W R ~ H  25 and 40 dqvv. 
Immediate action was faken on this issue frrllowing the PSIS audit. Turnm~md times 
have improved and the '30 day' target is now being met. 

Documentnfioa of cnrractiv~ netions 
Dac~uncnt~tion of corrective action8 wm provided. bltt h r c  was very Iiftle formal 
written description of actions to be inkan in  t he  tvcnt of tho analyst's performance did 
not meet c~pected standards for chlorinated hydrocxbons, organophosphtcs m ~ d  
trace ebmcnts. 
Tlra documenrmton referred lo contained wfrhin tkrs 'National Ndriond Survei/lancc 
Sfudy Plnn ' hay bserr made (1 now rsnds. 'Dhtrl'ng analysis o/a h a r d  of sanrplas, 
any atr&de recovcq  duos not mesr (he QC criteria esrablished drring vcdidution rsf 
the merhnd, then the borch o,fsmtp?e? wiN he re-analyrtd' 


	Transmittal Letter
	Audit Report
	Laboratory Audit Form
	Audit Checklist
	Country Response

